The Bayard House is open seven days a week and offers both 
lunch and dinner. Lunch is served Monday through Saturday 
drom 11:30 a.m. to 2:30 p.m. Luncheon specials include Barge 
Master Salad (Julienne cured ham, smoked turkey and cheese), 
chilled poached breast of chicken served on a bed of greens 
with caper mayonnaise, Steake Benedict and wonderfully rich 
and delicious potato skins served with bacon, melted cheese 
and green onion. 

Dinner is served Monday through Thursday from 5 to 9 p.m., 
Friday and Saturday from 5 to 10 p.m. and Sunday from 1 to 8 
p.m. 

Dinner entrees include an Eastern Shore Clambake, a house 
specialty which features clams along with game hen, corn on 
the cob, shrimp, mussels, crab, potatoes and oysters; Savannah 
crab and rice au gratin; roast boned half duck; and Chesapeake 
Cioppino, the American version of the European seafood stew 
made with clams, shrimp, scallops, mussels, white fish and 
crab in a rich tomato herb stock with red wine and served with 
crusty French bread. 

The Bayard House also features revolving art exhibits, which 
now include paintings and prints from Chesaneake City’s 
Gateway Gallery and serveral statues made by Delaware 
sculptor Charles Parks. 

No meal is complete without dessert and the Bayard House has 
a large homemade selection. One of the house favorites is a 
wonderful and rich Walnut Rum Pie, the recipe for which the 
Restaurant’s manager, Mark Snyder was happy to share with 
Shoreman readers: 


WALNUT RUM PIE 

8 to 10 servings 
34 Cup Sugar 
Y2 cup (1 stick) butter, melted and cooled 
Y2 cup all purpose flour 2 tablespoons dark rum 
1 cup semisweet chocolate chips 2 eggs, beaten to blend 
1 cup coarsely chopped walnuts 
1 10-inch partially baked sweet pastry pie shell 
Unsweetened whipped cream (garnish) 
Preheat oven 350°F. Combine sugar, butter, flour and eggs in 
medium bowl and beat until smooth. Stir in chocolate chips, nuts 
and rum. Turn mixture into pie shell. Bake until filling is golden, 
about 30 to 35 minutes. Cool on rack. Serve with fresh whipped 
cream. 
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Jhe Union Dotel 


Citra 1790 


The historic Union Hotel is now open after a 120 year nap! 
The building is nearing a complete restoration. Built around 
1790, the building was used as a tavern to accommodate travelers 
along the Susquehanna Canal and the Susquehanna River 
during the 1800's. 

The Union Hotel, under the direction of Michael & Janet 
Dooling is serving food and spirits common to the area in its hey- 
day. Dinner 

Tues. - Thurs. 
5:30 P.M. - 9:00 P.M. 


Group Rates For “oe Fri, -‘Sat, 
Weddings & Parties Please Call 5.30 p.m.- 10:00 P.M. 
Picnic Area Available For Reservations Sunday 


1-301-378-3503 1:00 P.M. -9:00 P.M. 
Located 2. mi. South of Conowing Dam or 3 mi. North of 


Port Deposit on Rt. 222. 
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